
D I N N E R  M E N U

PART OF THE  
GRETNA GREEN FAMILY





T O  S T A R T

A L L E R G E N S  &  I N T O L E R A N C E S

V - Vegetarian     VG - Vegan     Gluten Free Upon Request

Please ensure you inform us of any allergies or intolerances before ordering. 
Not all ingredients may be listed on the menu.

S OU P  OF  T H E  DAY  £ 7 . 5 0 
with warm crusty bread (VG) (GF*)

G OAT S  C H E E S E  &  B E E T RO OT  S A L A D  £ 8 . 5 0 
with herb wafers, herb oil & heritage tomatoes (V)

T W IC E - B A K E D  C H E E S E  S OU F F L E  £ 9 . 5 0
with spinach & leek cream sauce (V)

PA I R  M E  W I T H
Blason d’Issan, Margaux

RED

S C ORC H E D  P IC K L E D  M AC K E R E L  F I L L E T  £ 9
pickled cucumber, golden beetroot salad & basil infused oil (GF*)

S P IC Y  K I NG  P R AW N  S A L A D  £ 1 0 . 5 0
with cucumber, carrots, beansprouts, peppers & chilli dressing (GF*)

C H IC K E N  &  W I L D  M U S H RO OM  T E R R I N E  £ 9 . 9 9 
sweet piccalilli, sour dough croutes and micro herbs

PA N - S E A R E D  S C A L LOP S  £ 1 5 . 9 9 
with pea puree, chorizo & micro herbs (GF*)

S C OT T I S H  S E A FO OD  P L AT T E R  £ 1 5 . 9 9
with prawns, fresh smoked salmon, hot smoked salmon & crayfish (GF*)

PA I R  M E  W I T H
Waipara Hills

Dauvignon Blanc Marlborough
WHITE



M A I N  C O U R S E

TA B B OU L E H  S A L A D  £ 1 2 . 9 5 
bulgur wheat with fresh herbs, yoghurt dressing & grilled tofu (V)

M E DI T E R R A N E A N  G NO C C H I  £ 1 4 . 5 0 
with roasted Mediterranean vegetables & pesto (V)

C H IC K E N  T I K K A  M A S A L A   £ 1 4 . 9 9 
with pilau rice, naan bread, poppadum & chutney (GF*)

F I S H  &  C H I P S  £ 1 4 . 9 9 
with tartare sauce & mushy peas (VG) (GF*)

G R E T NA  G R E E N  B U RG E R  £ 1 4 . 9 9 
 with cheddar cheese, streaky bacon, baby gem lettuce, tomato, relish & fries

C R I S P Y  F R I E D  B U T T E R M I L K  C H IC K E N  B U RG E R  £ 1 4 . 9 9 
with baby gem lettuce, tomato, chipotle sauce & fries (GF*)

M U S S E L S  £ 1 5 
with white wine and garlic cream sauce & warm crusty bread (GF*)

PA I R  M E  W I T H
San Floriano Pinot Grigio delle Venezie

WHITE

P U M P K I N  TORT E L L I N I  £ 1 6 
with butter emulsion, sage crisps & parmesan (V)

ROA S T  B R E A S T  OF  C H IC K E N  B A L LOT I N E   £ 1 9 . 5 0 
with tagliatelle, wild mushroom & cafe-au-lait sauce 

PA N - S E A R E D  S E A B A S S  F I L L E T  £ 2 0 . 9 5 
with celeriac puree, wilted spinach, cherry tomatoes, swede fondant & beurre blanc (GF*)

PA N - F R I E D  DUC K  B R E A S T  £ 2 2 . 5 0 
with pak choi, a glazed peach, dauphinoise potato butternut squash purée & cherry jus (GF*)

G R I L L E D  S C OT T I S H  B E E F  F I L L E T   £ 3 8 
with mini steak & ale pie, tenderstem broccoli, glazed carrots, fondant potato & red wine jus

ROA S T  H E R B  C RU S T E D  R AC K  OF  L A M B  £ 3 5 . 9 5 
lamb shoulder croquette, butternut squash puree, curly kale, fondant potato &  lamb jus



A L L E R G E N S  &  I N T O L E R A N C E S

V - Vegetarian     VG - Vegan     Gluten Free Upon Request

Please ensure you inform us of any allergies or intolerances before ordering. 
Not all ingredients may be listed on the menu.

£ 4 . 5 0  E AC H 

C H I P S
F R I E S
S A L A D

ON ION  R I NG S
M A S H E D  P OTATO

S E A S ONA L  V EG E TA B L E S

F R O M  T H E  G R I L L
All served with grilled tomato, portabello mushroom 

and chunky chips, served to your liking

1 0 O Z  S C OT T I S H  S I R LOI N  S T E A K  £ 3 2 

1 0 O Z  S C OT T I S H  R I B EY E  S T E A K  £ 3 3

8 O Z  S C OT T I S H  F I L L E T  S T E A K  £ 3 6

A D D  A  S A U C E

£ 2 . 5 0  E AC H

PE P PE RC OR N  S AUC E
B LU E  C H E E S E  S AUC E

G A R L IC  &  H E R B  B U T T E R

S I D E S



A L L E R G E N S  &  I N T O L E R A N C E S

V - Vegetarian     VG - Vegan     GF - Gluten Free Upon Request

Please ensure you inform us of any allergies or intolerances before ordering. 
Not all ingredients may be listed on the menu.

S O M E T H I N G  S W E E T

R A S P B E R RY  &  A L MON D
F R A NG I PA N E  TA RT  £ 7 . 9 9

with raspberry sorbet (V)

T I R A M I S U  £ 7 . 9 9

C HO C OL AT E  FON DA N T  £ 7 . 9 9
with clotted cream ice cream (V)

C O C ON U T  PA N NA  C OT TA  £ 7 . 9 9
with mango salsa & passion fruit sorbet (GF*)

S E L EC T ION  OF  IC E  C R E A M S ,  S OR B E T S
&  V EG A N  IC E  C R E A M S  £ 7 . 9 5

(3 scoops) please ask your server for details (V) (GF*)

C H E E S E  &  B I S C U I T S  £ 7 . 5 0
a selection of  international and2 local cheeses, celery, fruit, chutney & oatcakes

B L AC K  FOR E S T  C H E E S EC A K E  £ 8 . 9 5
with macerated cherries & white chocolate ice cream (V)

B A K E D  A L A S K A  £ 1 4
with macerated cherries & white chocolate ice cream (V)

PA I R  M E  W I T H
Chablis, Lamblin & Fils

WHITE



GretnaGreen1754  

Discover more about 
our family business

www.gretnagreen.com



www.smithsgretnagreen.com


